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CHEFS IN TRAINING: CULINARY STUDENTS PREPARE FOR BRIGHT FUTURE
M ISSOULA—
It’s Friday, and the lunchtime rush is under way at The University of MontanaMissoula’s College of Technology.
The noon crowd, composed mainly of students, staff and senior citizens, fills the
college’s two dining areas-. Those seated in the Hunter Dining Room know the best-kept secret
in town: Friday is two-for-one day. On Friday, diners enjoy a gourmet meal created by the
school’s culinary arts students for half the usual price, which is never more than $5 to begin
with.
While the diners calmly peruse the menus —trying to choose from pork, lamb, beef,
salmon or shrimp entrees — swinging double doors conceal the frenetic activity in the kitchen.
Inside, nearly a dozen students in chef’s hats and uniforms perform their tasks with a focused
energy and speed. The students stir, saute and flambe over hot stainless steel stoves, making
masterpieces out of the four food groups.
Sarah Miller is putting the finishing touches on a dessert called a Florentine —vanilla ice
cream on an almond cookie with a sauce of peach and strawberries. Now in her second
semester, Miller gives the culinary arts program kudos for the hands-on experience it provides.
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“With the experience you get, you can go straight into a restaurant,” says Miller, of
Glen, Mont. “Because essentially you’re working in a restaurant here.”
With a two-year waiting list for the culinary arts program, it appears students are
anxious to get that kind of experience. According to Ross Lodahl, program director, the school
is only limited by the size of its kitchen, which is scheduled to be enlarged and remodeled this
summer.
Lodahl says his graduates are in high demand.
“It’s one of the few professions where they have two to three jobs to choose from when
they graduate,” he says. “I have way more jobs than students.”
Those jobs, he says, are everywhere from institutional kitchens at prisons and hospitals
to four-star establishments such as luxury cruise liners and country clubs.
“I’ve even had job offers from test kitchens like Kraft and Burger King,” Lodahl says.
“It’s just incredible the different directions you can go in .”
One student, Waylon Alsbury of Lolo, plans to work on a cruise ship when he graduates.
“I want to work on the Love Boat,” Alsbury says. “It’s a good way to travel and get
paid for it.”
Optimism permeates these students’ conversations. They know their chosen profession
isn’t going out of style any time soon.
“People need to eat,” says Chad Nason of Missoula. “If you can do your stuff and do it
well, you can get a job anywhere.”
Learning “your stu ff’ at the culinary school isn’t a vacation, though. Students typically
put in six hours a day on their kitchen and dining room rotations, then spend another hour or
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two in the classroom learning about things such as sanitation, food production math and
computers. The students complain of aching feet and joke that working in the kitchen is an
aerobic exercise.
Culinary school is not for slackers, Lodahl says.
"It’s going to require a whole bunch of dedication,” he says. “It’s not like I ’m trying to
scare them away, but they need to have the realistic viewpoint of what the two-year commitment
is going to be like. It’s a lot of hard work. They’re not going to party their way through.”
However, the students in the kitchen today do seem to enjoy themselves, despite the heat
and the rush. While whipping up a batch up chicken tetrazzini, Nason says he’s having a lot
more fun than his friends attending business school.
“I’m loving it,” he says. “This is just awesome.”
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